
MENÚ
OPENING BITES

FIRST ACT -  TO SHARE

CLASSIC GILDA 2,90 EUR / UD
Anchovy, piparra pepper and olive. 

BOQUERON GILDA 2,60 EUR / UD
Marinated boqueron, piparra pepper, and olive.

SMOKED GILDA 3,50 EUR / UD
Smoked fish, piparra pepper and olive.

NOMA SIGNATURE GILDA 4 EUR / UD
House signature version with a NOMA twist.

STAGE SELECTION (4 GILDAS) 12 EUR
One of each style.

INTERLUDIO VERDE
 FRESHNESS AND CONTRAST

TOKYO SESSION CUCUMBER 9 EUR
Fresh cucumber dressed with soy, lime, rice vinegar and ginger,
finished with red onion, honey and a touch of crispy chili.

CAPRESE SPARK SURPRISE 12 EUR
Tomato and fresh mozzarella with basil, EVOO and a citrus touch,
finished with a drizzle of hot honey

FRESH STAGE
RAW AND CHILLED WITH PRESENCE

BACKSTAGE CARPACCIO (BEEF) 12,80 EUR
Thin sliced beef, parmesan, arugula, EVOO
and citrus finish

ON-STAGE CARPACCIO (FISH) 16 EUR
Market fish, citrus dressing and fresh herbs.

NOMA CEVICHE 13,50 EUR
Fresh fish cured in citrus, red onion,
coriander and gentle heat

VITELLO TONNATO ATELIER 14 EUR
Cold sliced beef with tonnato sauce, capers
and olive oil



THE GREEN ROOM
CLASSICS TO SHARE

MAIN SPOTLIGHT
THE TWO HOT DISHES

PERFECT MATCH
SUGGESTED PAIRINGS BY SECTION

BACKSTAGE BRIOCHES
FAST RHYTHM BITES

BACKSTAGE BRIOCHE (BEEF) 8,50 EUR
Toasted brioche with beef and house sauce

GOLDEN CRUNCH BRIOCHE 8 EUR
Crispy chicken, spiced mayo and pickles.

SEA LIGHTS BRIOCHE 9 EUR
Salmon, fresh cream and citrus finish

NOMA BRIOCHE TRIO 24 EUR
Selection to share.

IBERIAN GREEN ROOM BOARD (HALF) 12 EUR
Ham, cheese, loin and salchichon.

IBERIAN GREEN ROOM BOARD (FULL) 22 EUR
Ham, cheese, loin and salchichon.

VELVET TRUFFLE LASAGNA 14 EUR
Creamy lasagna, soft bechamel, cheeses and
truffle 12 EUR aroma

MOUNTAIN-STYLE LASALA 12 EUR
Meat lasagna with tomato, boletus mushrooms,
parmigiano and bechamel. 

AFTER SHOW
 SWEET FINALE

MOONLIGHT PANNA COTTA 6,50 EUR
Creamy panna cotta with coulislis.

ENCORE CHEESECAKE 7 EUR
Creamy NOMA style cheesecake.

LAST ACT BROWNIE 6,50 EUR
Chocolate brownie.

LAST ACT BROWNIE + ICE CREAM 7 EUR
Premium version with ice cream.

GILDAS / CARPACCIO / CEVICHE
Aviation, Margarita, Nomada Cooler

CAPRESE / BRIOCHES
Nomada Cooler, Jasper Jamaica

IBERIAN BOARD / LASAGNA TRUFFLE
Mezcalina, Jasper Jamaica, Espresso Martini

DESERTS
Espresso Martini, Pornstar Martini


	MENÚ
	OPENING BITES FIRST ACT - TO SHARE
	CLASSIC GILDA
	2,90 EUR / UD
	BOQUERON GILDA
	2,60 EUR / UD
	SMOKED GILDA
	3,50 EUR / UD
	NOMA SIGNATURE GILDA
	4 EUR / UD
	STAGE SELECTION (4 GILDAS)
	12 EUR
	INTERLUDIO VERDE  FRESHNESS AND CONTRAST
	TOKYO SESSION CUCUMBER
	9 EUR
	CAPRESE SPARK SURPRISE
	12 EUR
	FRESH STAGE RAW AND CHILLED WITH PRESENCE
	BACKSTAGE CARPACCIO (BEEF)
	12,80 EUR
	ON-STAGE CARPACCIO (FISH)
	16 EUR
	NOMA CEVICHE
	13,50 EUR
	VITELLO TONNATO ATELIER
	14 EUR

	BACKSTAGE BRIOCHES FAST RHYTHM BITES
	BACKSTAGE BRIOCHE (BEEF)
	8,50 EUR
	GOLDEN CRUNCH BRIOCHE
	8 EUR
	SEA LIGHTS BRIOCHE
	9 EUR
	NOMA BRIOCHE TRIO
	24 EUR

	THE GREEN ROOM CLASSICS TO SHARE
	IBERIAN GREEN ROOM BOARD (HALF)
	12 EUR
	IBERIAN GREEN ROOM BOARD (FULL)
	22 EUR

	MAIN SPOTLIGHT THE TWO HOT DISHES
	VELVET TRUFFLE LASAGNA
	14 EUR
	MOUNTAIN-STYLE LASALA
	12 EUR
	AFTER SHOW  SWEET FINALE
	MOONLIGHT PANNA COTTA
	6,50 EUR
	ENCORE CHEESECAKE
	7 EUR
	LAST ACT BROWNIE
	6,50 EUR
	LAST ACT BROWNIE + ICE CREAM
	7 EUR
	PERFECT MATCH SUGGESTED PAIRINGS BY SECTION
	GILDAS / CARPACCIO / CEVICHE
	CAPRESE / BRIOCHES
	IBERIAN BOARD / LASAGNA TRUFFLE
	DESERTS


